Antipasto
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Vichyssoise
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Green Salad with Plenty of Seasonal Vegetables
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Today's Fresh Fish Carpaccio
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Today's Appetizer Platter
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Fruit and Raw Ham Salad
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Three Cheese Platter
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Three Cheese and Prosciutto Platter

¥545(600)

¥891(980)
N—TH4 X ¥627(690)

¥1,818(2,000)

¥]1,272(1,400)
¥1,818(2,000)

3 Hi
5 Hi

¥1,164(1,280)

¥1,364(1,500)

¥1,818(2,000)
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Primo Piatto
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Spaghettini of Horse mackerel and Eggplant with Yuzu pepper and Spiced vegetables

EARFREERY D2 P EAARL ¥1,545(1,700)
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Spaghetti with Beef ribs, Beef tongue stewed in Tomato sauce and Vegetables
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Risotto verde with Scallops, Broccoli and Zucchini with mint
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Tagliatelle of Lamb shank braised in White wine with Sweet pepper and Pecorino cheese
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It is a volume that can be shared by 2 people.
It takes time to cook, so please order together when ordering the appetizer.
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Sautéed Fresh Fish of the day in a saffron cream sauce with lemon, Amalfi style
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Sweetfish Confit Salsa Verde with Watercress and Arugula Salad

KXERIEA A—ITY, % () NFBEAMERTY. Photo is an image. () are tax inclusive.



Carne
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It is a volume that can be shared by 2 people.
It takes time to cook, so please order together when ordering the appetizer.
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Charcoal Grilled Pork shoulder with Charcutiére sauce

HEpE F—uaf R KB L 75—LY —2R ¥4,091(4,500)

Charcoal Grilled Japanese Beef sirloin with Horseradish sauce
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Charcoal Grilled Duck breast with Port and Fig sauce

KXERIEA A—ITY, % () NFBEAMERTY. Photo is an image. () are tax inclusive.





